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M CIUMIIOXI U YMB=3

PECTOPAHHB U KOMIINTEKC

I'acTpoHOMU A

OJINBKU
290 P /1002

APTHUIITIOKH
290 P /502

BAJTEHBIE TOMATHBI YEPPU1
350P /50

XnebHast KOp3nUHA

JTOMAIITHUU NIITEHUYHBIU XJIEB
HA 30KB8ACKE ¢ PepMePCKUM MACTLOM

220 P

Ha KOMIIaHUIO

ACCOPTHU ®EPMEPCKHUX CBIPOB
ITapme3san, MowmebayH, Bpu, Moum, ZpUccuHu,
JIECHBLE OPEXU, BUHOZPAT, UHMUPHDLLL 0ncem
950 P

MSACHOE ACCOPTU
XAMOH, NACMPAMU U3 NPAHOLL 20840UHbL,
nAcMpamu u3 84eHol KypuHoil zpyoxu, cyonyx
950 P

CAJIO C TAMBOBCKHM OKOPOKOM
NAWMemom U NUPOIMKAMU 2PUCCUHU
550 P

MUIUU B COYCE HAIIOIU
[ xpycmﬂw,uM 6azem0M Ha2uau4 TlepCOHbl
690/1190 P

JAJTBHEBOCTOYHBIE KPEBETKHW HA JIBIY
€ 1aTLMOBbLM COYCOM HA 2 UNU 4 NEPCOHBL
1090 /1990 P

CPETU3EMHOMOPCKUM CET
ONUBKU, APMUULOKU, B4/leHble MOMATMbL YePPU, XAMOH,
neueHaq nanpuka co CUB0UHbLM CbIPOM, Cbip Bpu, nepey, nennepoHu
1350 P



S AMCcuMIoz nyYMEBes

SYMPOSIUM RESTAURANT

Gastronomy

OLIVES
290 P /1004

ARTICHOKES
290 P /504

SUN DRIED CHERRY TOMATOES
350 P /50 g

Bread basket

HOMEMADE WHEAT BREAD
with farm butter

220 P

Company appetizers

CHEESE PLATE
Parmesan, Monteblun, Brie, Mont,
grissini, nuts, grapes, fig jam
950 P

MEAT PLATE
jamon, spiced beef pastrami,
chicken pastrami, sujuk
950 P

LARD WITH TAMBOV HAM
pate and pies
550 P

MUSSELS IN NAPOLI SAUSE
with crispy baguette for 2 or 4 persons
690 /1190 P

FAR EASTERN SHRIMPS
with lime sauce for 2 or 4 persons
1090 /1990 P

MEDITERRANEAN SET
olives, artichokes, sun dried cherry tomatoes,
jamon, baked paprika with cheese cream, brie cheese, pepperoni peppers
1350 P



S AMCcuMIoz nyYMEBes

PECTOPAHHB U KOMIINTEKC

XO0JIOOHBIE 3aKYCKU

ITATE 13 I BITIJTEHKA
¢ IyK08bLM KOHPUMIOPOM U OMAWHUM XJle60M
390 P

IMOIKOIMYEHHBIV TOBHKUU A3bIK
¢ ationu u Medoso-yCMPUUHbLM COYCOM
650P

®OPIIIMAK U3 CKYMBEPU U
¢ JoMAWHUM 2pe4ULIHbIM XNe00M
390 P

TEPPUH U3 KAPEJIbCKOM ®OPEIN
" TAJTTOXXCKOT'O CYITAKA
€ KOKOCOBbLM COYCOM
550 P

ITieHUYHbBIE 6JIMHBI

C KPACHOU UKPOU
u MO]loablM 3€J1IEHbIM ]lyKOM
450 P

C YX)KEHOU ®OPEJIBIO
U c1UuB0YHBIM CblpO.M
580 P

C IIEYEHBIM KAPTO®EIEM
U COYCOM € KPACHOU UKPOTL

390 P

C ATOAHBbIM BAPEHBEM
320 P

symposium.rest



S AMCcuMIoz nyYMEBes

SYMPOSIUM RESTAURANT

Cold appetizers

CHICKEN PATE
with onion jam and homemade bread

390 P

SMOKED BEEF TONGUE
with aioli and honey-oyster sauce
650 P

MACKEREL FORSHMAK
with homemade buckwheat bread

390 P

TROUT AND PIKE PERCH
TERRINE
with coconut sauce

550 P

Wheat pancakes

WITH RED CAVIAR
and young green onion
450 P

WITH BURNT TROUT
and cheese cream

580P
WITH BAKED POTATOES
and red caviar sauce

390 P

WITH BERRY JAM
320 P

symposium.rest



S AMCcuMIoz nyYMEBes

PECTOPAHHB MU KOMIIMTEKC

CanaThl

CEJIBAb ITIO[, IIYBOU
€ KPEMOM U3 YepHOLl CMOPOJUHDL
390 P

OJIUBBE C TETAYBUM A3BIKOM
u uxpoti gopenu
520P

CAJIAT C IIOAKOITYEHHBIM CYIAKOM
U YgemHoil Kanycmot
390 P

XPYCTSIIIUM CAJIAT C KPEBETKAMHU
8 ANe/IbCUHOB0LL 3aNpasKe
550 P

OBOIITHOU CAJIAT
C KO3bUM CblpOM
420 P

3EJIEHBIU CAJIAT
C MAPUHOBAHHbLIMU Kll6(11£1€(1.ll/lu,
MO]lO@bLM 20poxXomM u ﬂﬁll,OM nauwom
550P

symposium.rest



S AMCcuMIoz nyYMEBes

SYMPOSIUM RESTAURANT

Salads

RUSSIAN SALAD «<HERRING UNDER A FUR COAT»
with black currant cream

390 P

RUSSIAN SALAD «OLIVIER»
with veal tongue and trout caviar

520 P

SALAD WITH SMOKED PIKE PERCH
and cauliflower
390 P

CRISPY SHRIMP SALAD
with orange dressing
550P

VEGETABLE SALAD
with goat cheese

420 P

GREEN SALAD
with pickled zucchini,
young peas and poached egg
550P

symposium.rest



S AMCcuMIoz nyYMEBes

PECTOPAHHB MU KOMIIMTEKC

Cy1ibl

CVII U3 BAITEYEHHBIX TOMATOB
C COJIEHbIMU NOHYUKAMU

390 P

CIINBOYHA{ YXA
¢ ghopenvio u cydakom
450 P

THIKBEHHBIM KPEM-CYII
€ 8APEHUKOM U3 Kpaba
420P

COJITHKA
¢ JoMAWHUMU KONYEHOCTAMU

550 P

CVII CIMCUYKAMU
PANAHAMU U MOMAMAMU
420 P

KOHCOME M3 ITEPEITEJIKHA
¢ benvlMu 2pubamMU, YMUHbLM MACOM
U NONKOPHOM U3 2peyul
550P

symposium.rest



S AMCcuMIoz nyYMEBes

SYMPOSIUM RESTAURANT

Soups

TOMATO SOUP
with salted doughnuts
390 P

CREAMY FISH SOUP
with trout and pike perch
450 P

PUMPKIN CREAM SOUP
with crab dumpling
420P

SOLYANKA
with homemade smoked meat

550 P

SOUP WITH CHANTERELLE MUSHROOMS
with rapanas and tomatoes
420 P

QUAIL CONSOMME
with white mushrooms,
duck and buckwheat popcorn
550P

symposium.rest



S AMCcuMIoz nyYMEBes

PECTOPAHHB MU KOMIIMTEKC

T'opssume 3aKyCKH

CUBUPCKHWE ITEJIBMEHU
N3 TOBIAIWHBI 1 CBUHWHBI
€O WKBAPKAMU U CMEMAHOTL
UMY KAPMOPeNbHbLM MycCOM HA 8blOOP

370 P

IEJBMEHU U3 BEJIOU PHIBbBI
€0 WKBAPKAMU U CMEMAHOTL
UMY KAPMOPeNbHbLM MycCOM HA 8blOOP

370 P

BAPEHHKH
CJIECHBIMU ATOJAMMN
U TBOPOHHBLM MYCCOM

350 P

IPAHUKU
C IIOJKOITYEHHOM ®OPEJIBIO
U «CHeZOM» U3 cMemMaHbl

550 P

IITAMIITMHBOHBI
€ NApMe3aHOM
350P

symposium.rest



S AMCcuMIoz nyYMEBes

SYMPOSIUM RESTAURANT

Hot appetizers

SIBERIAN DUMPLINGS
WITH BEEF AND PORK
with pork rinds and sour cream
or potato mousse

370 P

WHITE FISH DUMPLINGS
with pork rinds
and sour cream or potato mousse

370 P

DUMPLINGS
WITH BERRIES
and sour cream mousse

350 P

POTATO PANCAKES
with smoked trout
and sour cream snow

550 P

CHAMPIGNONS
with Parmesan

350P

symposium.rest



S AMCcuMIoz nyYMEBes

PECTOPAHHB MU KOMIIMTEKC

OCHOBHBIE 6/1I01a

MIy4YbH KOTJIETKH
€ MYCCOM U3 UBeMHOL KANYcMbil
U MHEHBIM WUNUHATOM

550 P

TOBSDXbBU ITTEYKU
¢ KapmogenbHbLM hiope U Zpubdamu

650 P

KOTJIETA IIO-KMEBCKH
€ NMUMUMOM U CbLpHbIM MYCCOM
690 P

CYIOAK C IIEHEHBIMH OBOIITAMHAX
¢ coycom u3 cenblepes U AHMOHOBKU

620 P

ITEPEITEITKA
dapuuposanHaa nepaoskoli ¢ beKoHoM
U YepHoli CMOPOTUHOLL € COYCOM U3 UCUYEK

790 P

®OPEJIb C IOJIEHTOU
U KpabosvlMm bUcKoMm
690 P

SA3BIYKU ATHAT
¢ MOs0dbLM KapmogeneM U coycom U3 XpeHa
690 P

symposium.rest



Q 2
M CU MO VY MBS

SYMPOSIUM RESTAURANT

Main dishes

PIKE CUTLETS
with cauliflower cream
and burnt spinach

550 P

BEEF CHEEKS
with mashed potatoes and mushrooms
650 P

CHICKEN KIEV
with ptitim and cheese mousse
690 P

PIKE PERCH WITH BAKED VEGETABLES
with celery and apple sauce
620 P

QUAIL
stuffed with pearl barley, bacon,
black currant and chanterelle mushroom sauce

790 P

TROUT WITH POLENTA
and crab bisque
690 P

LAMB TONGUES
with young potatoes and horseradish sauce
690 P

symposium.rest



S AMCcuMIoz nyYMEBes

PECTOPAHHB MU KOMIIMTEKC

biroga Ha MaHTaIe

CHBAC
€ XpyCmAuUM caiamom
750 P

KAJTbBMAP
¢ mpiogheNlbHbLM COYCOM
U XpYCMAWUM canamom

550 P

CTEUK U3 ®OPEIU
6 coyce BBQ ¢ Xpycmaujum canramom
790 P

CTEUK PUBAU
¢ domawuneil adxcukoil
Uy GeMUzAcCcoM HA 8bLOOD
2100 P

CTEMK CTPUILZIOVH
¢ domawHeil adncuxoil
uiu 6emu2ﬂaccom HA 6bl60p
1550 P

symposium.rest



S AMCcuMIoz nyYMEBes

SYMPOSIUM RESTAURANT

Grilled meat and seafood

SEABASS
with crispy salad
750 P

SQUID
with truffle sauce
and crispy salad

550 P

TROUT STEAK
in BBQ sauce with crispy salad
790 P

RIBEYE STEAK
with homemade adjika
or demi-glace

2100 P

STRIPLOIN STEAK
with homemade adjika
or demi-glace

1550 P

symposium.rest



Q 2
EHCU MIOOT MY MEe

PECTOPAHHB MU KOMIIMTEKC

I'apHUpBI

KAPTO®EJ/JBHOE ITIOPE
220P

MOJIOZIOU KAPTO®EID
C yKponom
220 P

TEILJIBIN CAJIAT
U3 080UETL-2PUb
300P

XPYCTSIIIUN
MUKC CATTATOB
U CBEMUX 080ULELL
290 P

symposium.rest



EHCHMIOOzTYMEB=S

SYMPOSIUM RESTAURANT

Garnishes

MASHED POTATOES
220 P

YOUNG POTATOES
with dill
220 P

GRILLED
vegetables
300 P

CRISPY
SALAD
with vegetables
290 P

symposium.rest



S AMCcuMIoz nyYMEBes

PECTOPAHHB MU KOMIIMTEKC

JecepThl

KJIYBHUYHBINM CMETAHHUK
350P

HAIIOJIEOH
€ 308aPHbIM KPEMOM
360 P

TBOPO)XHBIU JECEPT
8 22143y pu U3 Jukoti MAIUHbL
HA 6€p€306blx BEMKAX

350P

KEMUYYIXXHUHA
€ MYCCOM U3 HACMUHOB020 4A4,
MOMAEHOT zpyulell U wokoadom

390 P

MopoxeHoe U cCopbeThl

JOMAIITHEE MOPOXXEHOE
120 P/ 40:

ABTOPCKUIM COPBET
120 P / 40z

symposium.rest



S AMCcuMIoz nyYMEBes

SYMPOSIUM RESTAURANT

Desserts

STRAWBERRY SOUR CREAM CAKE
350P

NAPOLEON
with cream

360 P

CHEESE
CAKE DESSERT
with raspberry glaze
350P

PEARL
with jasmine mousse,
pear and chocolate
390 P

Ice cream and sorbets

HOMEMADE ICE CREAM
120 P /409

AUTHOR'S SORBET
120 P /409

symposium.rest



ITpuamuozo annemuma!

Have a nice meal!
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